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,  A  radio  conversation  between  Miss  Rath  Van  Deman,  Bureau  of  Home  Economics, 

I    Nathan  Koenig,  Surplus  Marketing  Administration,   •fallace  KadderJLXi  Office  of  -Info!i*^ 
mation,  and  the  Announcer,  broadcast  Txiesday,  September  3,  1940,  ilTlHre'^iDepa^tm^nt 
of  Agriculture  period  of  the  national  Farm  and  Home  Hour,  "by  the  Hational  Broadcast 
jl"  ing  Company  and  a  network  of  87  associate  radio  stations, 

— 0— 

KADDERLY: 

To  give  us  news  from  the  Bareau  of  Home  Economics,  Ruth  Van  Deman' s  v/ith  us 
today.    And  ilathan  ICoenig, 

Nate,  I'm  not  sure  I  know  just  how  to  introduce  you.    Are  you  speaking  for 
the  Surplus  Marketing  Administration,  or  have  you  transferred  temjporarily' to  the 
Bureau  of  Home  Economics? 

KOENIG: 

No,  I'm  still  working  for  Surplus  Marketing,    But  right  nbv/  I'm  here  as  a 
user  of  Bureau  of  Home  Economics  bulletins, .. .directions  for  making  pickles,  to 
bring  it  right  down  to  cases. 

KADDERLY:  .  ■ 

Oh  yes,  you're  the  fellow  who  called  Ruth  up  last  summer  and  asked  her  how 
to  make  dill  pickles. 

KOENIG: 

And  I'm  glad  I  did, 
KADDERLY: 

And  then  she  invited  you  up  here  to  testify  how  the  directions  vrorked, 
VAN  DEMAN: 

Isn't  that  the  proof  of  a  pickle  recipe?  • 
KADDERLY: 

No,    The  real  proof  is  a  nice  juicy  dill '  to  eat, 

KOENIG: 

All  right,  here  you  are,  Ifellace. 
KADDERLY: 

Am  I  seeing  straigh-t  here?    Do  you  mean  to  say  you  made  the  dill  pickles  in 
this  jar,  Nate? 

KOENIG: 

Yes  sir,    V/hy  not?    There's  nothing  to  making  dill  pickles,  if  you  just  fol- 
low the  directions. .. .well,  that  is,  not  a  great  deal.    Of  course  you  always  learn 
something  by  experience. 

VAN  DEIUN: 

Yes,  what  was  that -you  said  about  selecting  the  cucumbers  for  size?  ' 

(over) 


KOEIIIG: 

I've  found  it's  "best  to  have  the  cucixm'bers  fairly  small  -  not  more  than  so 
long,  (marking  off  on  the  finger) 

KADDEELY: 

About  four  or  five  inches  that  looks  to  he. 

KOEFIG: 

That's  right.    And  with  the  spines  still  on.    That  means  they're  j^oung.  The 
seeds  aren't  large  and  tough.    These  small  cucur/.bers  make  firmer,  better  pickles,... 
not  so  likely  to  turn  out  hollov;  or  become  floaters  in  the  brine  as  the  big  over- 
grown fello^^/s, 

VAN  DEIviAlI: 

They  pack  better  in  the  jars,  too, 

KOENIG: 

Much  better.    And  in  the  crocks  vrhile  they're  curing. 

You  notice  these  are  all  just  about  the  same  size.    That  means  they  tal;e  the 
brine  alike. 

And  I  learned  something  else  about  pickle  making  last  year, 

VAN  DE1^LA.N: 
Yes? 

KOEHIG: 

It' s  best  to  start  v/ith  everything  laid  out  in  orderly  fashion,  everything 
weighed  and  measured. 

Last  year  I  came  through  100  percent  with  the  4-gallon  crockful  of  dills. 
But  I  didn't  have  everything  figured  out  for  the  six  gallon  crock. 

VAN  DEiviAH: 

Got  too  much  salt  to  water ... .made  your  brine  too  strong? 

KOENIG: 

Too  v;eak,  I  thinl:.    An^may  the  pickles  started  to  spoil  in  a  week  or  so, 
VAN  DEIviAN: 

Didn't  take  on  that  nice  crisp  texture  and  special  flavor  of  a  good  dill, 

KOENIG: 

No,    You've  got  to  follow  the  book  if  you  want  to  get  that.    If  the  book  says 
use  50  much  salt,  and  so  much  water,  and  so  much  dill,... use  it. 

VAN  DEJ'iAN: 

And  if  the  directions  say  skim  the  top  of  the  brine  every  day..., 

KOENIG: 

By  all  means  skim  it.    V^hen  I'm  making  dill  pickles,  I  go  down  in  the  basement 
every  evening  and  skim  that  frothy  stuff  off  the  brine. 


VAN  DE^^N:,,,.,  . 

'  tha,t  frothy  stuff  being  ih^  prodUot  of  tha  fermentation  process  -  necessary 
to  the  curing  of  pickles, 

KOENIG:  •    •  .  . 

Sure.    But.  if  you.  don'. t,  get  rid  of  it  every  day,  the  pickles  can't  "breathe., 
or  something,  ' 

VAH  DEI-IAN: 

The  lactic-acid -  fjorraing  bacteria  don't  function  right, 

KOENIG:   ■  . 

Another  thing  i'ja- doing  this  year  that  I  didn't  do  last,  is  to,  seal  up  the 
pickles  in  jars,  as  soon  as  they're  cured, 

ICADDE^ELy:  . 

...Well,,  I've  been  all  eyes  and  ears  here ...  .perfectly  content  to  listen.  But 
I've  just  got  .to  ask  a.  question  right  here, .,  .Hate,  when  you  say  you  seal  the  pickl 

in  jars'  I  suppose  that's  to  keep  them  from  disappearing  so  fast  and  makes  it 

possible  to  have  some  left  to  eat  next  v/inter? 

KOENIG: 

.  P.artly.  .  I.  admit,  it!. s- pretty  hard  to  keep  dill  pickles  at  our  house,' 

But  speaking  as  one  who  makes  pickles,  I  find  if  they're  left  in  the  open 
crock  for  long,  after  they're  cured,  they  get  soft  and  start  to  spoil, 

VAN  DEi"IAN:  '  " 

The  vinegar  you  add  v/hen  3''ou  put  them  in  jars  helps  to  keep  them, 

KOENIG: 

Yes,  and  I  strain  the  old  pickle  brine,  and  boil  it  up,  and  let  it  cool  be- 
fore I  pour  it  over  the  pickles  in  the  jars.    Or  sometimes  I  mix  a  nev/  brine.*. 

VAN  DEI^IAN: 

Anything  to  stop  the  bacteria  from  doing  any  more  iiovk.    They've  doije  their 
job  of  curing  the  tpiqklps , ,  •  ■ 

KOENIG: 

Sure,  and  I  v/ant  to  keep  all  that  good  flavor,, 

<  '       '  ■  ... 

I'm  going  t.Q  get 'some  green  tomatoes  when  1  go  dovm  to  the  farm  this  week, 
and  dill  them,    I  did  a  fev;  last  year,..,  just  the  way  your  pi  eld.  e  leaflet  says,  ^• 

VAN  DEMAN: 

Came  out  all ,  right.,.,  did  they?.  /:.:\-.  ' 

KOENIG:  ;  .,  , 

Fair,  Might  ha,ve  been  better  if  I'd  been  more  careful  about  .the  tomatoes  I 
used.    It's  best  to  take  tomatoes  that  are  full  grov/n,..,  ,. 

VAN  DMvIAN: 

Bat  still  green. 
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KOSIIIG:  . 

Yes,,  "but  not  v/hite.    You  laiow  there's  a  sta^e  in  there  while  a  tomato's  still 
green  and  just  hefore  it  turns  v/hite  and  begins  to  color  up.    That  full-grovra  green 
stage  is  the  time  to  catch  it  for  good  green  tomato  dills, 

VAN  DE'iAN:  .  ,     ,  .  .  ,  -    _  <■ 

Yes,  if  green  tomatoes  are  too  green,  that  is  only  half  grown,  the  pickles 
are  likely  to  he  tough  and  rubhery. 

ZOEHIG:  ,     .      .  ; 

And  if  they're  too  ripe,  they  go  mushy  on  you,  and  start  peeling. 

I  just  think  you  can't  be  too  careful  about  selecting  your  cucumbers  and  your 
green  tomatoes ...  .all  yoX).T  ingredients  in  fact..., when  you  make  pickles. 

VAH  DEJ-iAiT: 

.   Hate,  I  just  wish  Mrs.  Yeatman,  who's  done  a  lot  of  the  experimental  v;ork 
on  our  pickle  recipes,  could  hear  you  say  that.    So  often  she  gets  questions  from 
people  who  seem  to  thinl:  that  there's  some  magic  in  the  pickling,  or  canning,  or 
preserving  process,  that  will  turn  ncit-so-good  vegetables  or  fruit  into  top  notch, 
products, 

KOENIG:  . 

I've  learned  better  than  that.    You  have  to  start  with  the  isest,  if  you  want 
to  finish  v;ith  the  best. 

VAN  DEMAH: 

Well,  I've  been  doing  a  little  pickling  myself  over  the  v;eekend.    And  like 
you,  Nate,  I  brought  along  a  sample, 

KADDERLY: 

What,  been  holding  out  on  us,  Ruth. ... /Watermelon  pickles,  are  they? 

VAN  DEMAN:  "  ''  ' 

Um  hum, 

AlfNOUNCER: 

vfaterme^-on  pickles'.    The  kind  that  grandmother  used  to  make', 

VAN  DSMN:  ■  ' 

Well  the  old-fashioned  cooks  turned  out  lots  of  good  food,  no  doubt  abov\t  that. 

And  I  don't  want  to  be  claiming  too  much  for  our  modern  v;ays.    But  I  thinlt  these  are 

better  watermelon  pickles  than  my  grandmother  used  to  make.    They're  cris]per,  more 
of  a  golden  amber  color,,., not  so  dark  and  tough, 

KOENIG:  .     ,  , 

I  bet  you  followed  one  of  those  Bureau  of  Home  Economics  recipes,  ^ 

VAN  DEI'/iAN: 

Of  course  I  did.    And  I  v/eighed  and,  measured  everything  that  went  into  the 

kettle. 


KADDERLY: 

Are  you  and  Nate  going  to  enter  youJc*  prickles  at  the  county  fair? 

KOEITIG: 

iJovi  that '  s  an  idea . 
VAN  DEflAN: 

They  aren't  in  the  same  class.    It's  just  possible  v;e  each  might  get  a  "blue 
rihlDon. . .  .But  no,  no,  I  think  I'm  going  to  submit  mine  to  the  judges  right  here, 
'Jhat  do  you  say,  ilate, 

KOENIG: 

Sure  I'm  with  you.    Step  up  folks,  and  sample  the  dill  pickles, 

VAiJ  DEI\'IAN: 

And  the  watermelon  pickles, 

AmTOUNCSH: 

V/atch  out,  the  engineer  in  the  control  room  is  coming  through  the  glass. 
KADDERLY: 

Just  a  minute  here,  gentlemen.    Just  hold  off  on  this  pickle  judging  contest 
until  I  can  check  v/ith  Ruth  Van  Deman  on  this  leaflet  of  pickle  recipes, 

Ruth,  is  there  a  good  sunply  of  this  on  hand enough  to  take  care  of  our 
Farm  and  Home  friends  who  want  to  v;rite  to  the  Bureau  of  Home  Economics  for  a  copy? 

YAN  DEi«iAi\I: 

I  think  so, 

ICADDSRLY: 

Then,  Earm  and  Home  friends,  if  you  want  these  directions  for  making  dilled 
cucumbers  and  green  tomatoes,.,, 

ANHOUI^CER: 

And  watermelon  pickles,  Vfallace,    Don't  leave  them  out. 

KADDERLY: 

Good  are  they? 

AFiroUlICER  (eating) 
Super-super, 

KADDERLY: 

V/ell,  this  leaflet  tells  how  to  make  super-super  watermelon  pickles  and  a 
dozen  other  kinds.    Just  address  your  cards  to  the  Bureau  of  Home  Economics, 
Washington,  D,  C.,  and  ask  for  the  leaflet  "Homemade  Pickles  and  Relishes." 
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